A low temperature ashing (LTA) pretreatment method was developed for the analysis of heavy metals in foods, and the results were compared with those obtained by the conventional wet and dry aching methods.
shows the ashing time and amount of ash for the above samples.
Ashing was done at an R.F. power of 300W and oxygen flow rate of 300ml/min. The LTA apparatus has 6 reaction tubes, so the RF power per reaction tube was 50W. The polished rice was ashed in 10 hours without forming a powder.
Cheese was sliced as for as possible into uniform slices, and the necessary ashing time was 17 hours.
It took 24- It is necessary to remove moisture by the use of an infrared lamp. The sample was then put into a reaction tube, and the pressure was reduced for 2-3 hours; moisture was removed, and oxygen plasma was induced.
C) Sample with high water content (Tomato catsup, milk, blood, etc.) Samples of this type showed bubbling and splashing under reduced pressure, making ashing difficult.
For such samples, freezedrying was carried out, followed by ashing. The results are shown in Fig. 3 .
When milk or blood was dried under an infrared lamp or on a water bath, it coagulated into a lump, and oxygen plasma could not reach the center, making ashing difficult. On the other hand, the freeze-dried samples became sponge-like, with a larger surface area. This would be expected to shorten the ashing time.
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